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ABSTRACT

The present investigation “Standardization of preservation method and their combination for
safe storage of pomegranate juice at room temperature” was carried in the P.G. Research Laboratory,
Department of Horticulture, Allahabad Agricultural Institute-Deemed University, Allahabad during
the year 2006-2007. The experiment waslaid out in 4 x 4 factorial with threereplications. There
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variouslevelsof preservative the minimum changes were observed in P,- sodium benzoate at 500

(Deemed University) ppm and in case of combination minimum changes were observed with TP, — 70°C pasteurization
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Pomegranate (Punica granatum L.) asmall fruit tree
belongsto family punicaceae. Itisone of thefavourite
table fruits of tropical and subtropical regions where it
has enjoyed the consumers patronage for its healthy
dietetic and medicinal properties. Itisconsidered asymbol
of plenty and a basket of pomegranate was chosen as a
symbol of plenty for the 18" International Horticulture
Congress, held in 1970 (Singh, 1985). At present,
pomegranatefruits are mainly used for table purpose, the
freshly extracted juice of Ganesh pomegranate is light
pink to pink coloured, midly flavoured, sweet with
refreshing and agreeabl e taste. Thejuice can be processed
such aspossibly into squash, syrup, nectar, jelly and such
other products.

Preservation of fruit juice by heat isthe most popul ar
method. The method consistsof essentially in heating the
juiceto 100°C or dightly below for asufficient timetokill
micro-organisms, which cause spoilage. While,
pasteurization temperatures do not kill all the micro-
organisms present in the juice. Some spores and spore
bearing bacteria like Bacillus substillis and Bacillus
mesentericus can survive and multiply later. Pasteurized
juice and squashes have a cooked flavour. After the
cotainer is opened they ferment and spoil within a short
period, particularly in tropical climate. To avoid this,
chemical preservatives are used. Chemically preserved
juicecan bekept for afairly long time even after opening
of the seal of the container. Sodium benzoateis a salt of
benzoic acid and isused in the preservation of fruit juices

and squashes. The preservative action of benzoic acid
increasesin the presence of dioxide. A typical exampleis
that of Bacillussubstilliswhich can not survivein benzoic
acid solution in the presence of carbon dioxide, sodium
benzoate is more effective against bacteria, yeast and
moulds. The present investigation was, therefore,
undertaken with a view to find out the most suitable
combination of preservative for long storage of
pomegranate juice at room temperature.

MATERIALS AND METHODS

An experiment was carried out in PG. Research
Laboratory, Department of Horticulture, Allahabad
Agricultura Institute-Deemed University, Allahabad
during the year 2006-2007 for standardizing the effective
method of preservation and their combination for safe
storage of pomegranate juice. Pomegranate fruitsof Mrig
bahar were obtained from instructional-cum research
orchard of the Department of Horticulture, Allahabad
Agricultura Institute-Deemed University, Allahabad. The
fresh fruits obtained from the garden were subjected to
physico-chemical analysis as per the procedure. These
fruitswere employed for thejuice extraction and extracted
juicewastreated with various|evel sof pasteurizationviz.
T,- without pasteurization, T,-60°C pasteurization, T,-
70°C pasteurization, T_,-80°C pasteurization and
preservative viz. P -soidum benzoate at 0 ppm, P,-sodium
benzoate at 400 ppm, P,-Sodium benzoate at 500 ppm
and, P,-Sodium benzoate at 600 ppm. The design of
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